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ABSTRACT
In	recent	years	there	has	been	an	increased	interest	in	the	use	of	natural	compounds,	and	questions	concerning	
the	safety	of	synthetic	compounds	have	encouraged	more	detailed	studies	of	plant	resources.	Given	the	multitude	
of	bioactive	compounds	in	A. ursinum, this research aims to assess the addition of this plant in pepper sauce and to 
establish	the	physicochemical	and	antioxidant	capacity	of	the	product.
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INTRODUCTION
Social	changes,	including	food	diversification,	
the	 desire	 for	 new	 flavours	 and	 the	 increased	
importance	 of	 processed	 food,	 which	 requires	
condiments	and	aromatic	herbs	for	its
preparation,	 are	 driving	 an	 increase	 in	 the	
demand	for	spices	and	food	condiments	(Etonihu	
et	al.,	2013).	Sauce	is	one	instant	food	which	is	used	
for	dipping	or	used	as	the	condiment.	It	is	generally	
used	 with	 meat	 dishes.	 Capsicum	 peppers	 are	
rich	 sources	 of	 antioxidants	 and	 vitamin	 C.	 The	
level	 of	 carotene,	 like	 lycopene,	 is	 nine	 times	
higher	 in	 red	 peppers.	 Red	 peppers	 have	 twice	
the	 vitamin	 C	 content	 of	 green	 peppers.	 Pepper	
can	be	processed	or	preserved	for	using	in	several	
forms,	 such	 as	 dry,	 powder,	 paste,	 puree,	 pickle,	
sauces,	 etc.(Koh,	 2005).	 Leaves	 of	 ramson	 (also	
named	wild	garlic	or	bear’s	garlic,	Allium ursinum 
L.,	Alliaceae,	subgenus	Amerallium Traub),	a	wild-
growing	 Allium species	 in	 the	 forests	 of	 Europe	
and	northern	Asia,	 are	wildly	used	 in	 traditional	
medicine	and	as	a	spice	(Schmitt	et	al.,	2005) . 
AIMS AND OBJECTIVES
In	 recent	 years,	 the	 market	 has	 showed	
marked	 interest	 in	 developing	 foods	 containing	
functional	 ingredients	 (Păucean	 et	 al.,	 2015);	
therefore,	 an	 increased	 interest	 in	 the	 use	 of	
natural	compounds,	and	questions	concerning	the	
safety	 of	 synthetic	 compounds	 have	 encouraged	
more	 detailed	 studies	 of	 plant	 resources	 (Bagiu	
et	 al.,	 2012).	 Medicinal	 and	 aromatic	 plants	
transmit	 their	 multiple	 benefits	 to	 consumers	
(Coldea	 et	 al.,	 2015).	 Given	 the	 multitude	 of	
bioactive	compounds	in	A. ursinum, this research aims to assess the addition of this plant in pepper 
sauce	 and	 to	 establish	 the	 physicochemical	 and	
antioxidant	capacity	of	the	product.  
MATERIALS AND METHODS
		 The	 raw	 materials	 were	 obtained	 from	
a	 local	 supermarket.	 The	 pepper	 sauce	 with	
ramson	was	compared	to	common	pepper	sauce.	
The	 physicochemical	 analyses	 (acidity,	 dry	
matter,	 pH)	 of	 samples	were	 analyzed	 according	
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to	 standards	 of	 AOAC	 (Association,	 2000).	 The	
method	for	determination	of	ascorbic	acid	consist	
in	 the	 extraction	 of	 ascorbic	 acid	 from	 the	 test	
sample	with	a	solution	of	hydrochloric	acid	(HCl)	
and	titration	with	a	solution	of	potassium	iodate	
(KIO3)	 to	a	blue	color	which	must	persist	 for	30	
seconds.	 	 The	 antioxidant	 capacity	 of	 samples	
was	 assessed	 through	 the	 evaluation	 of	 free	
radical	 scavenging	 effect	 on	 2,2-diphenyl-1-
picrylhydrazyl	 (DPPH)	 radical	 (Pop	 et	 al.,	 2015;	
Cropotova	et	al.,	2016).	Shortly,	10	ml	of	samples	
were	extracted	with	10	ml	of	methanol	 solution.	
Aliquots	of	methanolic	extracts	were	mixed	with	
methanolic	 DPPH	 solution.	 After	 30	 minutes	
incubation	 in	 darkness,	 the	 absorbance	 of	 each	
sample	 was	 measured	 on	 a	 Shimadzu	 UV-1700	
PharmaSpec	spectrophotometer	at	515nm	against	
a	blank	of	methanol.	Results	were	expressed	as	the	
percentage	of	decrease	in	the	absorbance	value	of	
each	 sample	 compared	 with	 the	 absorbance	 of	
DPPH	reference	solution.
RESULTS AND DISCUSSION
The	 pH-	 was	 measured	 using	 a	 digital	 pH-
meter.	 The	 samples	 analyzed	 were	 very	 similar	
(low)	 regarding	 pH,	 with	 the	 highest	 mean	
observed	 for	 sample	 1,	 which	 also	 pre	sented	 a	
higher	acidity	compared	to	the	other	sample.	The	
values	for	total	acidity	determined	for	the	samples	
were	within	the	ranges	from	3,43	%	to	3,86	%.	The	
samples	presented	a	high	content	of	vitamin	C	and	
sample	2	(137,28	mg/100	g)	higher	than	sample	1	
(93,28	mg/100	g).	The	pepper	sauce	with	ramson	
(5,70	%)		possessed	a	higher	antioxidant	capacity	
compared	to	common	pepper	sauce	(5,10	%).	The	
explanation	is	that	the	ramson	added	for	flavouring	
have	increased	the	antioxidant	capacity.
CONCLUSIONS
This	 study	 suggests	 that	 Allium ursinum L.	has an excellent potential for the development 
of	 functional	 foods	 rich	 in	 antioxidant.	 The	
overall	differences	observed	among	the	products	
evaluated	 are	 directly	 related	 to	 differences	 in	their formulations.
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Tab.1.	The	the	physicochemical	and	antioxidant	activity	of	samples
Samples Dry	matter	% pH Acidity	%
Vitamin	C	
(mg/100g)
DPPH%
1.	Pepper	sauce 57,58	 2.78 3,86 93,28 5,10
2.	Pepper	sauce	
with	ramson
53,14	 2.70 3,43 137,28 5,70
